CARBONDALE (Pa.) MIRROR 


Wednesday, November 4, 1981 



On 

resigning 

It is with regret and understand¬ 
ing that we view the impending 
resignation of Mayor Fred J. Man- 
uso from the city's highest elected 
post. 

We regret that the mayor has 
decided to leave the post midway 
•hrough his first full term. 

No one can deny that things in the 
ity have changed during his stay in 
ffice. 

There will be those who question 
Whether or not he was responsible 
for the physical changes — the new 
construction, the reconstruction of 
streets, the purchase of fire 
equipment. 

Yet, when he took office he 
ought, as did James McMyne who 
•receded him. to change the image 
jf the city. 

Sometimes this is a more difficult 
task that the material building of 
new structures. 

He wanted outsiders to say good 
things about the city when the name 
of Carbondale was mentioned 

We believe that, for the most part, 
he has accomplished that. 

That is not to say that everything 
is rosy. 

Right now it seems that there are 
very few place in the nation where it 
can be said that everything is coming 
up roses. 

We also view his upcoming resig¬ 
nation with understanding. 

Being mayor of Carbondale is not 
an easy task under any 
circumstances. 

And it’s even harder during trying 
economic times. 

And harder still when the mayor 
is Republican and the majority of 
council is — on the face — 
Democratic. 

We're sure that Mayor Mancuso 
will enjoy his respite from city hall. 

We wish him the best of every¬ 
thing in the future 

Next batter 
/* is ... 

Waiting in the on deck circle for 
his turn at mayor is James McMyne 
who served as the city's mayor fol¬ 
lowing the death of Mayor Dr AJ 
Kaufman. 

McMyne was serving as council 
president at that time the first 


Reflections ... 


under the city's home rule charter. 

After a hiatus, he is back serving 
in that top council position. 

So. his taking over as mayor will 
not be a new experience for him. He 
knows what he is getting into. 

The future of the city will soon be 
in his hands. 

We wish him the best of 
everything. 

And to the 

newly 

elected 


And to the newly elected members 
of local councils, school boards and 
other posts, we remind them that 
they. too. hold the futures of their 
communities and school districts in 
their hands. 

Each decision they make must be 
made with one thing in mind. The 
benefit of the entire community or 
district. 

The times have changed and peo¬ 
ple are no longer satisfied with the 
old ways of doing things — a few 
bones thrown to the public when 
times are tough. 

With the election over, now is the 
time for a clean new start. 

Today is the first day of the rest of 
our lives 

Let us live them the best that we 
can. 

Taxes and 


The state’s legislature is consider¬ 
ing changing the law so that local 
school districts may derive a greater 
portion of their income from per¬ 
sonal income taxes as opposed to 
the current reliance upon real estate 
taxes. 

Many people have believed over 
the years that the great reliance 
upon real estate taxes penalizes 


believe has merit. 

If you believ e so. too. write a letter 
to your state representative or sena¬ 
tor and express your sentiments. 

Stones and 
houses 

How many times have you 
heard the old saying: “People in 
glass houses should not throw 
stones.” 

We believe in that saying. 

We won’t write anything editor¬ 
ially unless we absolutely believe in 
what we are writing. 

If we didn’t vote in the last elec¬ 
tion, we don't feel that it is proper 
for us to beg others to vote at the 
next election. 

Afterall, should a person living in 
a glass house throw stones? 

And if we get a parking ticket 
because we were parked illegally and 
we know of a case where someone 
• doesn't get one (it doesn't matter 
that the other person's illegal park¬ 
ing takes place during the change of 
shift of the city police department), 
we don’t feel that it is right for us to 
go running to the typewriter and 
pound out an editorial berating city 
police officers for not doing their 
job. 

Afterall, as members of the 
Fourth Estate, should we expect 
privileges not afforded other 
citizens? 

And if we are caught violating a 
law, should we go cry ing “foul play” 
because others get away with some 
infraction we ourselves got awa- 
with rifany times before’ 

No, it is just not proper 

It is just not right. 

Of course, we could confess our 
sins: tell our readers that we are 

neat and clean, that we are guilt - / )( 
not shoveling the snow from our 
itiie'wadts; tnac our garage s exterior 
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01 K ( \K OF- the week is the Hanger. 


HO'* aKH T :?ok the people of 
Chiuau.ii tu*': ; • i Tew tsu idmg’ The pro¬ 
mised 'IWmot s> .• -C Kusse a height ol 2.300 
nasi. 

Kr: «';u i .- —ig this’ The next nearest 
w'g, tr.e world is the Sears 
a>c c-ealed in Chicago, which 
stands at 1.450 feet 

We visited the Sears Tower several years 
back and it is something else. The express 
elevator goes to the top in 60 seconds. 

Actually. Chicago has quite a few of the 
world's tallest buildings. If Frank Lloyd 
Wright, the late great architect, had his way 
years ago. Chicago would have had a mile- 
high building. 

All this from a city which also has the 
Chicago Cubs! 

ENOUGH TALK about sports. 

LETS EVERYONE say hello to Bill 
Wormuth of Childs the next time you see 
him. Just don't tell him who told you to do it. 

BELEECH IT or not there is someone in 
the area who wants his name mentioned in 
Top of the Town. He had it mentioned once 
and he didn't learn. 

To save him the problems involved with a 
two-time mention, we will not mention him 
again. 


Church notes 


Berean Baptist Church, Carbondale 

Wednesday, Nov. 4. 12:30 p.m.. Melchiah 
Circle at the church; Naomi Circle at the 
church; 7:30 p.m.. Ruth Circle at Ann l\ 
ers'; 7:30 p.m.. Bible study, with Dr. Claude 
A. Pullis, pastor, at the parsonage 

Thursday, Nov. 5. 6:15 p.m., The Hap 
pening for Children; 7 p.m., choir rehearsal 

Sunday. Nov. 8. 9:45 a.m., church school 
for all ages; 11 a.m., morning worship, with 
Dr. Claude A. Pullis. pastor; Nursery pr. 
vided. 6 p.m.. Youth Fellowship 

First United Methodist Church of 
Carbondale 

Wednesday, Nov 4. 9 a.m., quilters wil 
meet; 4 p.m.. Jewel Bible Class; 5:30 p.m 
Children’s Choir rehearsal; 6 p.m.. Meth 
dist Beaus and Belles Choir practice ' ^ 
p.m..Senior Choir rehearsal. 

Friday, Nov. 6, 8:30 p.m.. Spark 
rehearsal. 

Saturday. Nov. 7, The United Method 
Women will hold their bazaar. 

Sunday, Nov. 8.9:15 a.m., church scho. 
10:30 a.m., morning worship service; b 
p.m.. Methodist Youth Fellowship 

Monday, Nov. 9,5 p.m.. Youth Bell ( I 
practice; 6 p.m., Methodist Beaus and Ik 
choir practice. 

Tuesday. Nov. 10, 8 p.m.. T he Method 
W'omen will hold their monthly me 
The meeting is open to the church. The k, 
Edward Schumacher, director of the ( 
rens' Home of the Wyoming Conte 
will be the guest speaker. 

Saturday. Nov. 14. 4:30-7 p.m ! 
Methodist Men’s Club will sponsoi 
cake and homemade sausage suppi 
dining room of the church. Dona 1 
for adults and $2.50 for children 
Tickets available now through N 
any member of the group or by c. 

6698. 


MS. waters VS. 


ft» \ AN W AT ERS 

Tnc Lone Ranger slept here. And so did 
’v*r, Waters But not at the same time! 

I •<> or three times a year, w hen the world 
Tiuch with us Marge and I escape 
o .err gr.' 'o t.:. area motel or hotel, just for 

When the dogs bark and the cats whine, 
arrf I've burned the pizza. and the phone is 
r.ngir.g off the hook.and the washing 
maemne i stuck in the rinse cycle, wc pack a 
pla u*c tote bag with necessities, and hie our¬ 
selves to a comfortable double room with 
color TV and hopefully, a pool nearby. 

And like Auntie Mamcand Patrick, we’ve 
had some funny adventures 

Last Christmas season we checked in for 
an overnight stay at a posh regional motel 
with a glass-enclosed indoor pool. The desk 
derk told us the pool was closed temporarily 
but that we'd be able to swim very soon. 

Wc went out to McDonald's for a cheese¬ 
burger and did a little Christmas shopping. 
When we returned, wc peeked into the pool 
area, only to find an elegant Christmas party 
in progressxomplete with guests in holiday 
f inery T heir buffet table was set op adjacent 
to the pool 

The guests were extremely friendly. One 
of them even invited us to join the buffet line. 
“Step right in." he offered, “wholl know the 
difference' 7 " We declined, saying we were 
waiting for the pool area to clear. 

Had we been Pave Dunaway and Brooke 
Shields, we might have donned our swim 
suits and jumped fnto the pool.regardless of 
the festivities taking place poolside But we 
aren't...and wc didn't. 

We returned to our room to watch televi¬ 
sion and read Every so often Marge would 
return to ihe pool area and peek inside. The 


teachers, or bankers or whoever they were, 
were still celebrating the holiday season 
Finally, in desperation.we called the desk. 
“Of course you're entitled to swim," said the 
desk clerk. “You’re registered here.” 

Marge made several more visits to the 
pool.and each time she returned to tell us the 
party was still in full swing. 

Since the pool allegedly closed at 11 p m., 
we finally discarded our plans to swim, and 
repaired to watching a Barbra Streisand 
film. 

The pool was due to open at 7 atm., so we 
went to bed. leaving an early call so that we 
could swim in the morning. But we had 
stayed up so late watching the movie that we 
overslept ( Marge answered the wake-up call 
and went back to sleep.) 

When we awoke we had just enough time 
to gather our things together and leave by 
check-out time. It was, for all purposes, a 
washout we never got our dip in the pool. 
The movie was excellent but we realized 
later we should have joined the revelers at 
the poolside Christmas party Never turn 
down an invitation to a free buffet dinner 

Which brings us to our most recent noc¬ 
turnal foray We had occasion to stay over¬ 
night at Carbondale’s Hotel Chellmo. in a 
comfortable.spotless double room. 

TFie very room, as the desk clerk pointed 
out, where the Lone Ranger had stayed dur¬ 
ing his Pioneer Days appearance here in 
August. 

We checked under the bed for left-over 
spurs or discarded masks, to no avail Bui it 
warms the cockles of our hearts to know we 
slept in the same bed once occupied by the 
Lone Ranger 

Good night. Kemo Sabe .wherever you 
are. 


F'irst Presbyterian Church of Carbondale 

Wednesday, Nov. 4, 6:30 p.m. T 
Choir practice; 7:30 -p.m.. Senior ( i 
practice; 7:30 p.m.. prayer circle and F 
study. 

Thursday, Nov. 5, 2 p.m. and 7 p.m 1 
perware party. Proceeds to choir robe I ui 
Friday, Nov. 6. noon. Church Worm- 
United dinner, St. Mary’s Center, Scraiu> i 
Saturday. Nov. 7. 8 p.m.. Couples Club 
meeting in Fellowship Hall^ 

Sunday. Nov. 8. 9:4*' Sunda 

School; II a.m., morning worship senia 
with sermon by the Rev. Charles I J 
Starzer. pastor. 6 p.m.. Junior Youth Fel¬ 
lowship; 7 p.m.. Senior Youth Fellowship 

Our Lady of Mt. Carmel Church. 
Carbondale 

Daily Masses are held at 7 a.m. and 7:30 
a.m. 

Saturday Masses are: 8 a.m.. 5 p.m .and 
p.m.. 

Sunday Masses are: 7:30 a.m.. 9:15 a.m 
and II a.m. 

First Friday: Friday, Nov. 6. Masses at 
and 8:30 a.m. and 6:30 p.m. Confessions vs . 
be heard Thursday from 4-5 p.m. and 15 
minutes before Masses on Friday. 

First United Methodist Church, Jermyn 

Wednesday, Nov. 4. 10 a.m.. J O Y. Class 
will hold a bake sale at the Jermyn Bank 
Thursday. No*. 5, choir rehearsals: 6:30 
p.m.. Chancel; 7 p.m.. Junior; 7:30 p.m 
Senior. 

Sunday. Nov. 8. 10 a.m.. morning wor¬ 
ship, with the sermon. “Let Your Faith 
Stand In the Power of God." the text I 
Corinthians 2:5, “ That your faith should not 
stand in the wisdom of men, but in the power 
of God.” Special music will be provided b\ 
the church choirs. A nursery is available 
during the worship service. 11:15, Sundav 
School, classes for all ages, pre-school 
through adult; 6 p.m.. Youth Fellowship 
meeting. 

Ti^sday. Nov. 10, 3 p.m. J.O.Y. das' 
meeting. Boys and girls in grades three 
through six are welcome to this class which 
meets at the church. 

Thursday. Nov. 12. 8 p.m.. The Charge 
Conference will be held at the Carbondale 
United Methodist Church. 

Friday, Nov. 13. Welsh cookie sale by the 
United Methodist Women $1.50 per 
dozen Call 876-0392 to place orders. 

Saturday. Nov. 14. 5-7 p m., chicken *n 
biscuit dinner A mini-flea market and •» 
crafts table will be featured. Donation is $4 
for adults, $2 for children. Tickets must hi 
presented at the door. Tickets available by 
calling 876-0392. Take-out orders from 4- 
4:30 p.m. 

The United Methodist Youth Fellowship 

★ Continued on page 11 
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POWDERLY COLLIERY breaker is seen in this photograph of unknown year. Note the 
trucks lined up to take the black gold to waiting heating customers. 


dotoot mi©’ 


Carbondale area recipe exchange 


Everyone likes ‘puppy dog tails’ 


The MIRROR welcomes and will publish 
recipes from individual cooks, in an effort to 
provide interesting, creative cooking direc¬ 
tions for special events and holidays, or 
every-day family favorites, there are no 
pirzes, no gimmicks ...just send your favor¬ 
ite recipes, with explicit directions to the 
CARBONDALE MIRROR. 64 Fallbrook 
St.. Carbondale. Pa.. 18407. Or. drop them 
offal our office. There is ample free parking 
at the rear of the building, courtesy of Figli- 
onieni Drug Store. 

The following is a recipe sent in by a 
mother who requested to remain anonym¬ 
ous. This recipe has been a favorite of her 
family for years. 


Puppy Dog Tails 

Vi to Vi cup cold left over mashed 
potatoes 

1 egg 

Vi teaspon salt 

Approximately V/i cups flour 

Mix together in bowl. Add more 
flour if dough is sticky. 

Keeping flour handy in a little hill 
on the table, dip hands in flour, then 
pick up a marble-sized piece of 
dough. Roll back and forth about 3 
or 4 times between palms of hands to 


elongate dough. The fun of these 
dumplings is each will be just a little 
bit different — no two are alike. 
(They should be approximately 3 
inches in length though.) A kettle of 
salted boiling water has been on the 
stove waiting till you have about 20 
or 30 of these puppy dog tails made. 
Drop the dumplings into the boiling 
water and in about 3 or 4 minutes, 
you will have some chubby dum¬ 
plings to serve as a side dish. After 
dumplings are drained in colander, 
pour buttered breadcrumbs and salt 
and pepper on them. They’re good! 


Just desserts: the pies have it! 


The pies have it! From cherry to blueber- 
rry, Boston cream to peach, pecan and 
rhubarb. 

They make their appearance in a variety 
of guises ^dressed in crusts made from 
pastry dough, crushed graham crackers, 
chocolate wafers or ginger snaps, meringue 

and steal the scene every time. 

During the summer, when ovens are 
turned off and stoves are dimmed in accord 
with an almost universal desire to keep cool 

and cat cool pies seem to shrink into 
the background. 

But. with the advent of autumn, they 
return in all their glory, with crusts as golden 
as the turning leaves and fillings as sweet or 
savory as even the most avid pie devotee 
could desire. 

And. what pics they are! Autumn favor¬ 
ites include All-American Apple Pie, the 
perfect finale to a fall meal. And. Pumpkin 
Pie what Thanksgiving table would be 
worthy the name without one? 

Mincemeat is a traditional favorite that 
requires initial preparation at least a month 
in advance the mincement mixture must 
have time to age and is well worth the 
trouble, if not in time for Thanksgiving, then 
looking ahead to Christmas. 

With modern kitchen equipment and 
large freezers, there’s no excuse for using 
prepared pie crust mix as a last-minute 
expedient. 

Pie crust can be whipped up in a food 
processor but. be careful not to over¬ 
process in seconds, and frozen in neat 
balls, wrapped in plastic, for future use. 

When you’re ready to make your pie. all 
you need do w ith the dough is defrost till it’s 
manageable and roll, then bake as usual. 

Making pic crust from scratch frequently 
daunts the novice. It shouldn’t. Follow a 
good, carefully detailed recipe closely (any 
of Julia Child’s fit the bill) and your success 
is ensured. 


Important things (o remember when pre¬ 
paring pie dough: 

• All ingredients, particularly the shor¬ 
tening and water, must be cold, and the 
blending must be a quick process. 

• Heavy handling will make the dough 
tough, as will too much flour. When rolling, 
use the least amount of flour possible to 
prevent dough from sticking to pastry board 
or rolling pin. A piece of canvas spread over 
the board and a sleeve for the rolling pin (the 
make-it-yourself contingent swears by an 
ordinary sock) will help eliminate the need 
for excess flour. 

• Roll dough to even thickness, as thin as 
possible without tearing. 

• To transfer to pie plate, drape the roiled 
dough over the rolling pin. Once you’ve cen¬ 
tered your circle of dough, trim around the 
edges, leaving an overhang of VC to V to 
allow for shrinkage. 

Some pie recipes call for a partially baked 
crust. Pre-baking prevents the pie’s bottom 
crust from getting soggy, a real danger if 
moist ingredients are added to an unbaked 
shell. 

Almost any filling makes for a delectable 
pie. Fruits as different as cranberries, 
grapes, persimmons and pineapple, for 
instance, make a tasty change of pace from 
the old stand-bys. 

Bake them without a top crust, with a full 
top crust, slashed to let out the steam, or 
with a lattice top. 

Chiffbn pies utilize flavors as diverse as 
chocolate, coffee, banana and prune, to 
name a few. Among cream and custard pies 
are many of the traditional favorites — 
lemon meringue and coconut custard, for 
example - as well as more unusual treats, 
anything from grapefruit to raisins. 

Betty Groff, mistress of the kitchen at 
Groffs Farm Restaurant in Lancaster 
County, Pennsylvania, offers a full two 
dozen recipes for a wide selection of pies in 


her most recently published volume. Betty 
Gruff's Country Goodness Cookbook 
(Doubleday & Company, Inc.) Her recipe 
for Chocolate Cregm Pie, reproduced 
below, is a perfect example of the mouth¬ 
watering desserts she creates. It’s guaranteed 
to bring smiles to the faces of everyone at the 
dinner table . . . both before and after it's 
eaten. 

CHOCOLATE CREAM 
PIE 

Makes 1 (9") pie 

1 cup granulated sugar 

5 tablespoons flour 

'A teaspon salt 

2 cups milk 

3 egg yolks, lightly beaten (save whites for 
meringue) 

V/i squares unsweetened chocolate 

Vi teaspoon vanilla extract 

I baked 9" pie shell 

Blend the sugar, flour and salt in the top of 
a double boiler. Gradually add the milk and 
egg yolks. Place pan over hot water and 
cook over medium heat for 15 minutes. Add 
chocolate and cook about 10 minutes until 
thickened. Add vanilla. Fill the baked pie 
shell with the mixture and top with the 
meringue. Bake in a preheated 375° F. oven 
for 7 minutes until the meringue is golden 
brown. Serve cold. 

MERINGUE 

3 egg whites, stiffly beaten 

'/ teaspoon cream of tartar 

3 tablespoons granulated sugar 

Combine egg whites and cream of tartar 
and beat until fluffy. Gradually add sugar 
and beat until very stiff. Pile lightly on choc¬ 
olate mixture. 


Is your medical coverage adequate? 


Medicare covers only about 40 percent of 
health care costs, meaning that most people 
need supplementary coverage. Unless you 
are careful about what coverage you obtain, 
you could be 'paying for coverage you 
already have, according to Ernest O. Wood. 
CPA, president of the Pennsylvania insti¬ 
tute of Certified Public Accountants. 

Medicare provides hospital insurance 
(part A) and medical insurance (part B). If 
you arc 65 and receive Social Security benef¬ 
its. you don’t have to apply for hospital insu¬ 
rance. unless you plan to continue working. 
Because this part of the program is financed 
by Social Security taxes, this coverage is 
free. 

On the other hand, you must apply for 
Medicare medical insurance. The low premi¬ 
ums are withheld from your monthly Social 
Security check. CPAs suggest you apply 
duringyour”enrollinent period.” which beg¬ 
ins three months before your 65th birthday 
and ends three months after. 

If you enroll later, there’s a penalty. Your 
monthly premium would be 10 percent 
higher for every year you delay enrolling. 

For example, the monthly premium for 
medical insurance starting in July is 
$11. or $132 a year. If you wait until next 
year to enroll, you pay $12.10 a month or 
$145.20 for the year. 

Medicare hospital insurance helps pay the 
costs of your stay in a hospital or skilled 
nursing facility, or for home health care. 
Coverage includes operating and recovery 
room costs, lab tests, x-rays, and nursing 
services. Medical insurance benefits help 
meer the cost of doctors' hospital services 
and other services such as renting or pur¬ 


chasing medical equipment and outpatient 
hospital treatment. 

There are “gaps” in Medicare coverage, 
even if you are enrolled in both parts of the 
program. For example, hospital insurance 
pays for covered services during the first two 
months of a hospital stay except for $204. 
which you must pay. If your hospital stay is 
between two and three months, medicare 
hospital insurance covers all but $51 a day 
for each day during that period. After three 
months, your daily payment increases to 
$ 102 . 

Another “gap” is the first $60 of each 
year's medical bills, payable by you. After 
that. Medicare medical insurance takes into 
account the amouncof your bill, what your 
doctor usually charges for those services and 
the prevailing charge where you live. 

If Medicare considers $450 as a reasona¬ 
ble charge for the doctor’s services, it will 
pay 80 percent of that amount, or $360. 
Your doctor may accept that amount as full 
payment. If not, you must pay an additional 
$90. 

Medicare does not cover many health care 
expenses. These include the cost of eye¬ 
glasses and hearing aids, dentures and rou¬ 
tine dental care, prescription drugs, and 
routine physical examinations. 

If you have a low income, some of Medi¬ 
care’s “gaps” can be met with Medicaid. 
Income levels qualifying for Medicaid vary 
from state to state, so check your local social 
services office to find out if you are eligible. 

For most people, it is a good idea to buy a 
health insurance policy and fill in gaps in 
coverage. Insurance companies and health 
maintenance organizations (HMOs) offer a 


Clifford area news 

Nine 4-H’ers exhibit animals at dairy show 


Nine Susquehanna county 4-H’ers exhi¬ 
bited animals at the 26th Annual Pennsylva¬ 
nia Jr Dairy Show held recently. 

Approximately 500 of the top 4-H and 
FFA dairy animals from all over the state 
entered the competition. All of the animals 
shown had qualified by receiving blue rib¬ 
bons at their district shows 

Matthew Castrogiovanni, Watrous 
Corners 4-H Club, received a second place 
award and Master Kiting award in the 5- 
year-old and over Holstein cow class. The 
animal which won his class went on to 
become the grand champion of the Holstein 
show. 

Tara and Stacey Naylor. DES 4-H. both 


found large classes and stiff compeition for 
their aninfals. Stacey was able to acquire a 
master fitter award on her animal. 

Mark Pease. North Jackson 4-H. took his 
senior 2-year-old Holstein to the show and 
also ran into extremely tough competition. 

Cara. Melinda and Reginald Quick, 
Rushville 4-H. took three Jersey cows to the 
show and placed them all well within their 
respective classes. Cara received a master 
fitting award and fourth place in her class; 
Reggie's animal placed fifth. 

Competition continued tough for Craig 
Lathrop. DES 4-H. in the 5-year and over 
Brown Swiss class and for Todd Robinson, 
Rushville 4-H. in the 4-year-old Ayrshire 


M. Bednash 

Petroleum Products] 

500 Rushbrook St. 
Jermyn 

876-9997 or 876-3842 

I For your best deal in heating 
Oil and Kerosene 



CARBONDALE NURSING HOME held Halloween party at the home last week. (MIR¬ 
ROR photo by Ros-Al) 

Cleaning tips save costs later 


The way you clean kitchen pots and pans 
is undergoing a major change the same 
one you’ve gone through in washing clothes: 
specialization. 

The development of new fabrics and 
blends for clothing led to care labels with 
laundering instructions. Washing a garment 
incorrectly might damage it permanently. 

Similarly, the wide range of materials now 
used for kitchen utensils has led to special¬ 
ized scouring: you need the right scouring 
pad to do the job. Choose the wrong oneund 
you may destroy an expensive utensil. 

“Use and care booklets get lost or com¬ 
pletely ignored.” notes Bob Posten. research 
director at Airwick Industries' Chore Boy 
Div ision and an expert in scouring products. 
“People hunt lor them only after they’ve 
ruined a kitchen utensil." 

To eliminate some of the confusion, 
Posten has compiled the following list of 


utensils and appliances and the best cleaning 
method for each: 

• Stainless Steel: Hot. sudsy water and a 
copper scouring puff or nylon scouring pad. 

• Copper: Hot sudsy water and a sponge. 

• Non-stick finishes: Hot. sudsy water 
and a plastic puff or nylon sponge. 

• Porcelain enamel: Warm, sudsy water 
with a sponge; non-abrasive cleaning 
powder and a scrubber sponge for burned- 
on foods.. 

• Aluminum: Warm, sudsy water and a 
sponge: plastic puff and non-abrasive 
cleaner for stains. 

• Iron: Hot, sudsy water and a bronze 
scouring puff. 

• Heat-resistant glass (Pyrex “) or Glass 
Ceramic (Cormngware®): Hot. sudsy water 
with a sponge; a plastic puff and non¬ 
abrasive cleaning powder for tough cleaning 
problems. 


• Glassware and fine china: Hot, sudsy 
water and a plastic dishwashing puff; scrub 
gently on gold leaf or embossed surfaces. 

• Sinks: Detergent or liquid cleaner with 
lightweight scrubber sponge or nylon pad; 
no harsh abrasive pad or cleaner. 

• Broiler pans: Rinse and soak stubborn 
spots, then remove with a copper scouring 
puff. 

• Barbecue grill: Oven cleaner, grease¬ 
cutting detergent and stainless steel puff. 

Do you use the proper scouring pa«* for 
every kitchen utensil or surface? Airwick is 
offering a brightly colored, informative 
“Scouring Hints” sticker than can be kept 
right by your kitchen sink. 

Simply send your name and address, plus 
a proof of purchase from any Chore Boy 
product, to: Chore Boy Scouring Hints 
Sticker. P.O. Box 3121, Union. NJ 07083. 


PP&L plans to lower temporary tax’s surcharge 


wide variety of “medigap” policies. If you 
are insured through a company plan, you 
may be able to extend your coverage once 
you retire. 

This can be an adequate supplement to 
Medicare, and less expensive than a policy 
purchased on your own. Your employer may 
pay part or all of the cost. 

When you examine medigap insurance 
policies, be sure you are covered for the 
major medical expenses of a long, serious 
illness, which can wreak havoc on your 
retirement budget. Find out exactly what 
coverage the policy provides that Medicare 
doesn’t. 

According to the Health Jnsurance Insti¬ 
tute, it is becoming more common for 
medigap policies to pick up some or all of the 
more common medical expenses you incur 
even when you’re not in the hospital. 

While medigap policy premiums vary, a 
typical insurance policy that pays a high 
percentage of costs not covered by Medicare 
and some health services Medicare com¬ 
pletely excludes can cost you $400 a year if 
you’re between 65 and 69 and $600 annually 
if you're over 75. You can buy a less exten¬ 
sive policy for about $120 a year, but you’d 
have to pay more out of your pocket toward 
your medical bills.. 

Remember to budget for medigap insu¬ 
rance and Medicare premiums, which are 
tax deductible, say CPAs. Medical expenses 
you pay are deductible, provided the total 
exceeds three percent of your adjusted gross 
income. 

Keep good records if you want to take 
advantage of this tax break. 


If the Public Utility Commission 
approves. Pennsylvania Power & Light Co. 
will lower the Pennsylvania tax surcharge 
applied to customers'electric bills from 8.05 
percent to 7.01 percent beginning Nov. 10. 

The lower rate means that a PP&L resi¬ 
dential customer who uses an average of 800 
kilowatt-hours a month will see a decrease of 
36 cents a month when the new rate is app¬ 
lied to a full month’s usage. 

Charles A. Bibleheimer, PP&L manager- 
rates. said t,hat the decrease was caused by 
the elimination of a special one-time 105 mill 
(10.5 percent) surcharge w hich the state tax¬ 
ing authorities had imposed on electric util¬ 
ity property under Act No. 1979-27. Thatact 


revised the Public Utility Realty Tax, which 
is one of the four taxes that make up the total 
Pennsylvania tax surcharge. 

Bibleheimer said that customers will not 
see the effect of the lower rate until after 
Nov. 10. “Customers’ bills based on meter 
readings taken on and after Nov. 10 will be 
prorated. That is. the portion of a customer’s 
service used before Nov. 10 wil! be charged 
at the old tax surcharge rate of 8.05 percent 
and the portion after Nov. 10 will be charged 
at the new rate of 7.01 percent." 

He said. “The old Pennsylvania tax sur¬ 
charge rate will appear only on those custo¬ 
mers’ bills whose meters were read before 
Nov. 10. The new rate will not be printed on 


the face of the bill until it can be applied to a, 
full month’s usage.” 

The Surcharge for Pennsylvania Taxes 
was authorized by the Public Utility Com¬ 
mission in 1970 to permit utilities to recover 
state tax increases that weren’t reflected in 
base rates at that time. Three state taxes 
the Corporate Net Income Tax. the Capital 
Stock Tax and the Gross Receipts Tax 
were increased then and a new tax. the Pub¬ 
lic Utility Realty Tax. was imposed on 
utility-owned real estate. 

The Surcharge for Pennsylvania Taxes is 
adjusted every April and each time there are 
changes in electric rates or tax laws. 


School dedication set 


Dedication ceremonies for the spanking new 
Scott Elementary Building. Lakeland 
School District. Route 247. near Chapman 
Lake will take place at I p.m. Sunday, Nov. 
15, according to an announcement made 
today by Carl E. Klach. elementary 
principal. 

Dr. Peter M. Mensky, executive director 
of Northeastern Intermediate Unit 19, will 


be the speaker at the brief dedication cerem¬ 
ony scheduled for the school multi-purpose 
room. 

Music will be pro\ided by the Lakeland 
Elementary Band and School Chorus. Open 
House will be held, with refreshments served 
and guided tours of the new building sche¬ 
duled. 

The building opened in September adja¬ 


cent to the Lakeland Junior-Senior High 
School. Twenty-two classrooms house stu¬ 
dents from kindergarten through sixth 
grade, with 30 faculty and staff members. 

The Scott elementary cafeteria is not yet 
in operation. Klach told the MIRROR, but 
is expected to open shortly. Meanwhile, 
youngsters bring “brown bag lunches" and 
cat in the as-yet-unoccupied cafeteria. 


Committees named for 
Trinity women’s bazaar 


Committees for the annual bazaar of the 
Episcopal Church Women, scheduled for 
Nov. 12. have been named by chairperson 
Marion Corey. 

Honorary chairperson is Betsy Gray. 

Other aides include: Lynda Nepa. public¬ 
ity; Jane Schroeder. Laura Stevenson, and 
Marie Moon, dinner; Wicky Walker. Ann 
Marie Pcttinato. luncheon. 

Booth chairmen will be: Margaret Fitch. 
Marion Robinson. Dorothy Clark, baked 
goods and candy: Dorothy Olver. Eleanor 
Singiey. needlework and novelties; Terry 
Virtue, plants; Lynda Nepa, books; Helen 
W'ilson. quilt chances and tickets: Lois Mit¬ 
chell. flea market items; Mary Bartlow. 
jewelry. 


For further information, see this week's 
Bulletin Board. 

Dale’s and Dave’s Auto 
Supply 

5 Seventh Ave., Carbondale 

Mondays-Saturdays 8 a.m. to 5:30 p.m. 


A&A Body Shop 

142 N. Scott St. 
282-6976 

All kinds of body work. 
Major collisions and repairs 

Free estimates 


Remodeling? 

Kitchens, baths, complete inte¬ 
rior and exterior renovations. 

Use our free design service, and | 
capitalize on our inflation fight¬ 
ing prices. 

Contact: 

T.J. Clark Co. 

202-204 Park St. 

Carbondale. Penna. 
282-1708 


We do monogramming! 

$3 50 on merchandise bought here 
$5 for other items brought in 


1- to 3-day service 

The ideal present 
for Christmas 



Durkin’s Clothing 

40 N. Main St., Carbondale 
282-5500 


I 


